
Comeback Chicken....................................$34
half chicken, comeback sauce, braised green beans, cornbread

Halfshell Grilled Redfish......................$45
palacios farm-raised redfish, chermoula

FOR  THE  TABLE
Jerk Fish Collars......................................$35
jamaican jerk rub, chili butter

SALADS

Captain’s Salad............................................$15
iceberg & spinach blend, carrots, red onions, tomatoes, boiled egg, bacon
bits, cheddar cheese, cucumber, ranch, ranch saltine crumbles

add blackened chicken +$8 | blackened shrimp +$12 | fried oysters $+14

Southern Pea Salad...................................$16
all the peas, diced veg, egg, cheddar, capers, bibb lettuce

Heirloom Tomato salad...........................$15
Blue Plate mayo, dill, chives, shallots, cucumbers, french dressing, maldon

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
Please let your server know if you have any allergies or dietary restrictions.          Parties of six guests or more will have a gratuity of 20% added to the bill.*

SANDWICHES
Shrimp Po Boy..............................................$19
fully dressed, Leidenheimer                                                        
oysters: $21 
softshell crab: $28 (when available)

Muffuletta....................................................$18 
half sandwich, capicola, mortadella, salami, provolone, swiss, olive salad,
Royal Bakery bun

Sittin' Sidewayz Cheeseburger*...............$18
44 Farms ground, onion straws, burger sauce, american, 
bread and butters, Leidenheimer, dressed

Chicken Cutlet Po Boy...............................$19
calabrian chili aioli, giardiniera, shredded iceberg lettuce, tomato,
provolone, on Leidenheimer

mississippi hot catfish Sandwich..........$20
collard green slaw, spiced honey, pickles

Honey mustard shrimp & pecan salad..$16

marinated crab fingers.............................$16
red wine vinegar, iceberg lettuce, castlevetrano olives, cherry tomato, tarragon

honey mustard vinaigrette, celery, red onions, candied pecans, bibb lettuce

Tuna Tartare*..............................................$18
chili oil tuna, roasted tomatillo salsa, sesame seeds, coriander

Smoked Redfish Dip.....................................$16
palacios farm-raised redfish, lemon remoulade, ranch saltines

COLD BAR

S IDES

BOILED SEAFOOD
served classic / wet sauce +$4

Peel & Eat Shrimp*...................................MKT

Snow Crab Clusters*..............................MKT

Blue Crab*..................................................MKT
corn: $3 / potato: $4 / sausage: $5 / shrooms: $4 / all the way: $14

Blue Crab Rice Bowl.................................$26
local carolina gold rice, gulf blue crab, crab fat aioli, scallions

Shrimp & Grits...........................................$26
bacon, mushrooms, sauce creole, stone-ground Marsh Hen Mill grits

Calabrian Shrimp......................................$24
head on shrimp, calabrian chilis, garlic, white wine, parsley,
french bread

Hushpuppies.................................................$12
pickled jalapeno tartar sauce

Chicken on a Stick....................................$14
buttermilk ranch, an ole miss tradition

Biscuits.........................................................$12
seasonal jam, Steen's butter

Roasted Oysters.......................................$16
lemon & herb butter, panko, parmesan

SHAREABLES

Red Beans & Rice..........................................$10
Chicken & Andouille Gumbo.....................$10
Collard Greens.............................................$9
Crispy Brussels...........................................$14

German Turnip Salad....................................$14
chevre, tabasco mash vin, pork skins

bacon, red onions, creole mustard, frisee & mustard frill, vinegar, sugar

bbq blue crabs..........................................$32
creole mustard & tomato BBQ sauce

THANK
Y’ALL !

Jambalaya Arancini...................................$18
andouille, shrimp, blue crab, celery, parsley, fra diavolo

seafood platter.........................................$55
6 Gulf Oysters, 1/2 lb peel n eat shrimp, crab fingers, redfish dip, 
sauce ravigot, michelada mignonette, cocktail sauce, horseradish



WE’RE  A  L ITTLE  B IT  CLASSY,
AND  A  L ITTLE  B IT  TRASHY.

 WE ’RE  JOSEPH INE ’S  GULF  COAST  TRAD IT ION .  

W E  S E R V E  W H A T  W E  K N O W ,  A N D  A R E  P R O U D  T O  B E  A  S T E W A R D  O F

G U L F  C O A S T  R E S O U R C E S .  W E  L O C A L L Y  S O U R C E  I N G R E D I E N T S  A N D

S H A R E  T H E  H I S T O R Y  B E H I N D  T H E M .  W E  H O N O R  T R A D I T I O N S  O F

G E N E R A T I O N S  P A S T  W H I L E  C R E A T I N G  N E W  T R A D I T I O N S  F O R  F U T U R E

G E N E R A T I O N S .  W E  R E P R E S E N T  T H E  C U L T U R E S  O F  T H E  G U L F  S T A T E S

A N D  S U P P O R T  T H E  I N D U S T R I E S  T H A T  H E L P E D  M O L D  T H E M .  

W E  L O V E  T E L L I N G  S T O R I E S  O F  T H E  P E O P L E  W E  L E A R N E D  F R O M ,  T H E

P E O P L E  W E  S O U R C E  F R O M ,  A N D  T H E  P E O P L E  W H O  I N S P I R E  U S .  W E

S T R I V E  T O  B E  A  P L A C E  W H E R E  T I M E  S L O W S ,  A  P L A C E  W H E R E  P E O P L E

G A T H E R ,  A N D  A  P L A C E  T O  C E L E B R A T E  T R A D I T I O N S  -  O L D  A N D  N E W .  

SHUCK  IT  -  LET 'S  PARTY


